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Most of the wheat grown in New York State is known as ‘soft’ wheat. 
When this wheat is milled, it is usually marketed under the name of ‘‘pastry 
flour.”” It is processed in many mills throughout New York State and appears 
in your neighborhood store under a variety of brand names. It is frequently 
the least expensive type of flour you can buy. 

Be sure to look for the label “‘enriched’’ when you buy pastry flour. Some 
local flour is not enriched; however, more and more millers are turning to this 
practice. 

New York State pastry flour contains more of the wheat grain and is not 
as highly bleached as cake flour. It differs from all-purpose or family flour and 
from bread flour because it is made entirely from soft wheat. All-purpose flour 
usually contains some soft and some hard wheat, while bread flour is usually 
made entirely from hard wheat. 

You will find that pastry flour is excellent for baking. This is largely because 
of the quality of the gluten that is formed when you combine pastry flour with 
liquid. The gluten (which gives the dough its “elasticity’’) is pliable, breaks 
easily when stretched, and will not become tough when you give the dough extra 
handling. Pastry flour can be used successfully in baking except in some recipes 
using yeast. 

When you use pastry flour in baking, you will need to make some adjust- 
ments in your standard recipes. The amount of fat and liquid required to pro- 
duce a light, tender cake or pastry is less than usual. Less sugar is needed, since 
one of the reasons for using sugar is to soften the gluten, and the gluten of 
pastry flour is naturally soft and tender. 

The recipes in this bulletin have been developed especially for use with New 
York State pastry flour. The baking powder used in all the recipes is SAS- 
phosphate or so-called double-acting. For best results, follow the recipes accu- 
rately. The measurements of ingredients have been carefully balanced, and the 
directions for mixing have been tested to produce success. 
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CAKES MADE WITH SHORTENING 


A good shortened cake is level or slightly rounded on top and golden brown 
in color. The crumb is tender and velvety with a fine, even texture, and is 
springy to the touch. The flavor is sweet, delicate, and well blended. 

Cake making is a game you must play by the rules. Cheating even a little 
bit on the recipe may make a big difference in the way the cake tastes and looks. 
Cake Cautions; |. The position of the rack in the oven helps in the even all- 
over browning of your cake. The rack should be about two-thirds of the way 
down in the oven for layer and sheet cakes, and about three-fourths of the way 
down in the oven, or on the lowest supports, for loaf cakes. 


2. Use the size of pan specified in the recipe. The recipes have been cal- 
culated for the size of pan recommended, and the baking directions given are 
for this size of pan. If you do not have a pan of the right dimensions, be sure 


you put only enough batter into the pan to fill it about one-third to one-half 


full, never more. 

3. Grease the pan on the bottom, but not on the sides. The batter should 
cling to the ungreased sides of the pan so the sides of the cake will be supported 
while it is cooling and becoming firm enough to be handled. If you line the 
pan with paper, line only the bottom of the pan, and grease the paper so that 
it will not stick to the bottom of the pan. 

4. When the cake is done, let it stand in the pan on a rack for 20 minutes. 
This gives the cake walls time to strengthen so that the cake can be handled 
gently without becoming crumbly or broken. Remove the cake from the pan, 
and place it right side up on a rack to finish cooling. 

Below is the basic recipe for a whole egg cake. By using this recipe with 
slight variations, you can make a white cake or a chocolate cake. 


WHOLE EGG CAKE (Basic Recipe) 


Yield: 1 square cake or Temperature: 350°F. (moderate) 
2 layer cakes Baking time: square—Il hour 
Size of pan: | pan 8 x 8 x 2 inches layer—35 minutes 
or 2 9-inch layer pans 


24 cups pastry flour 4 cup shortening 
24 teaspoons baking powder 1 cup milk 

1} teaspoons salt 2 eggs 

14 cups sugar | teaspoon vanilla 


1. Have all ingredients at room temperature. 


2. Sift the dry ingredients into a large mixing bowl and add the shortening. 


a. 
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3. If you use an electric mixer, add two-thirds of the milk and beat on low 
speed for 2 minutes. For hand mixing, add three-fourths of the milk and 
stir vigorously with a wooden spoon for 3 minutes, using 300 strokes and 
keeping the spoon low in the bowl. 

4. Add the remaining milk, unbeaten eggs, and vanilla to the batter and mix 
| minute by machine on low speed, or 2 minutes by hand, using 200 strokes. 

5. Pour the batter into the pan or pans and bake as directed above. Test to see 
if the cake is done by pressing the surface lightly with your finger tip. If 
the top springs back, the cake is done. 

White cake: Use 3 egg whites, unbeaten, in place of the two whole eggs 
and follow the above directions. 

Chocolate cake: For chocolate cake three of the ingredients in the basic 
recipe are changed in amount, so the full list of ingredients is given below, as 
well as the method of mixing. 


CHOCOLATE CAKE 


Yield: 1 square cake or 2 layer cakes Temperature: 350°F. (moderate) 
Size of pan: | pan 8 x 8 x 2 inches Baking time: square—| hour 

or 2 9-inch layer pans layer—35 minutes 
24 cups pastry flour 1 cup milk 
3 teaspoons baking powder 2 eggs 
1} teaspoons salt 1 teaspoon vanilla 
14 cups sugar 24 ounces unsweetened chocolate, 
1/3 cup shortening melted 


} cup boiling hot milk 


1. Have all ingredients at room temperature. 

2. Sift the dry ingredients into a large mixing bowl and add the shortening. 

3. If you use an electric mixer, add two-thirds of the milk and beat on low 
speed for 2 minutes. For hand mixing, add three-fourths of the milk and 
stir vigorously with a wooden spoon for 3 minutes, using 300 strokes and 
keeping the spoon low in the bowl. 

4. Add the remaining cold milk, unbeaten eggs, and vanilla to the batter and 
mix 4 minute by machine on low speed, or | minute by hand, using 100 
strokes. 

5. Add the melted chocolate and mix until it is well blended. Then add the 
boiling hot milk and mix thoroughly. 

6. Pour the batter into the pan or pans and bake as directed above. Test the 
cake by pressing the surface lightly with your finger tip. If the top springs 
back, the cake is done 


GINGERBREAD 


There are two general types of gingerbread. One kind is made with little 
or no egg and comparatively little shortening. This is the true gingerbread. 
The second kind is much more like a cake both in the amount of egg and short- 
ening, and the texture of crumb, The cake is soft and delicate, but is less apt 
to break and crumble if you let it cool in the pan for about 20 minutes before 
cutting and serving. The recipe given below is for the second kind of ginger- 
bread. 


GINGERBREAD 
Yield: | square cake Temperature: 350°F. (moderate) 
Size of pan: 8x8x2 inches Baking time: 55 minutes 
24 cups pastry flour 1 teaspoon cinnamon 
2 teaspoons baking powder } teaspoon cloves 
} teaspoon baking soda 4 cup shortening 
1 teaspoon salt 1 cup molasses 
| teaspoon ginger 2 eggs 


3 cup milk 


1. Have all ingredients at room temperature. 


N 


. Sift the dry ingredients into a large mixing bowl. 

3. Add the shortening, molasses, eggs, and milk. Beat with a rotary egy beater, 
or electric mixer at low speed, until the mixture is smooth and well blended. 

4. Pour the batter into the pan and bake as directed above. Test for doneness 

by pressing the surface lightly with your finger tip. If the top springs back, 

the gingerbread is done. 


CHIFFON AND ANGEL FOOD CAKES 


The success of chiffon and angel food cakes depends largely upon beating the 
egg whites to the proper stage and gently blending the other ingredients into 
the beaten whites. Beaten egg whites are less fragile and more elastic if cream 
of tartar is added early in the beating and sugar is added a small amount at a 
time. 

A good chiffon cake is feather light, with a springy, moist, and tender crumb. 
The cake is clear yellow inside and light golden-brown outside. An angel food 
cake is golden-brown outside and pure white inside. It is very light, with a 
moist, tender crumb. 


Precautions: |. Have all ingredients at room temperature. The egg whites will 
beat up to a greater volume if they are at room temperature than if they come 
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direct from the refrigerator. Be careful, however, not to let them get too warm. 
If they get too warm, they will beat up to a good volume but the foam will 
not be able to support the weight of the other ingredients and the cake will 
fall during baking. 

2. For chiffon cakes, the egg whites should be beaten until they are still shiny 
and can be formed into stiff peaks. The tips should stand straight up. For 
angel food cakes, the beaten whites should not be as stiff as this; the tips of the 
peaks should lop over. It pays to exercise care and judgment in this step. 


3. As soon as the cake is done, remove it from the oven and turn the pan 
upside down. If the tube of the pan is not long enough, or if the pan does 
not have ‘legs,’ prop up the inverted pan so there is room for air to circulate 
between the cake and the table top. Let the cake cool to room temperature be- 
fore taking it from the pan. 


CHIFFON CAKE 


Yield: 1 10-inch or | 9-inch cake Temperature and baking time: 
Size of pan: Large—I 10-inch tube Large: 325°F. (slow) for 
pan 55 minutes, then 
9-inch tube 350°F. (moderate) 
pan or | loaf pan, 9} for 10-15 minutes. 
x 54 x 24 inches Small: 325°F. (slow) for 
50-55 minutes 


Ingredients Large Small 

Sugar 3 cup 4 cup 

Pastry flour 2 cups 1 cup 
Baking powder 2} teaspoons 1} teaspoons 
Salt 1 teaspoon 4 teaspoon 
Salad oil 1/3 cup 3 tablespoons 
Egg yolks, unbeaten 5 3 

Cold water 4 cup + 2 tablespoons 3 tablespoons 
Vanilla 1} teaspoons j teaspoon 
Lemon rind, grated or 1} teaspoons } teaspoon 
Lemon extract 1} teaspoons j teaspoon 
Egg whites 5 3 

Cream of tartar } teaspoon } teaspoon 
Sugar 4 cup } cup 


1. Sift the first four ingredients together into a mixing bowl. Make a well in 
the center and add the oil, egg yolks, cold water, vanilla, and lemon rind 
or extract. 


Beat the mixture until smooth. 
. Put the egg whites in a large mixing bowl and add the cream of tartar. 


. Beat the egg whites rapidly until they are foamy, then add the remaining 
sugar, 1 tablespoon at a time, beating after each addition. After all the sugar 
is added, continue beating until the mixture is shiny and forms very stiff 
peaks, with tips which do not lop over. 


Pour the egg yolk mixture, a little at a time, over the egg white mixture, 
gently folding with a rubber spatula until blended and smooth. 


Pour the batter into an wngreased pan. Bake as directed above. The cake 
is done if it springs back when pressed lightly with a finger. See page 6 
for directions for cooling. 


ANGEL FOOD CAKE 


Yield: 1 10-inch or 1 9-inch cake Temperature: 325° F, (slow) 
Size of pan: | 10-inch tube pan or Baking time: large cake 65 minutes 


| 9-inch tube pan small cake 60 minutes 

Ingredients 10-inch cake 9-inch cake 
Egg whites 14 cups 1 1/3 cups 
Cream of tartar 14 teaspoons 1} teaspoons 
Salt } teaspoon } teaspoon 
Sugar 13 cups 14 cups 
Flavoring: vanilla | teaspoon j teaspoon 

almond extract } teaspoon } teaspoon 
Pastry flour 1 cup plus 2 tablespoons 1 cup 


1. Put the egg whites into a large mixing bowl and beat them rapidly until 
they are foamy. Add the cream of tartar and the salt and continue beating 
rapidly until the whites are glossy, fine grained, and stand up in peaks which 
lop over. 


Add | cup of the sugar to the egg whites as follows: Sift 1 tablespoon of 
the sugar over the egg whites and fold it in gently with a rubber spatula, 
wire whisk, or broad-bladed metal spatula. Repeat until the cup of sugar 
has been used. 


. Sprinkle the flavoring over the egg whites and fold it in. 


. Sift the flour and the remaining sugar together three times, then add to the 
egg-white mixture as follows: Sift about | tablespoon of the flour-sugar mix 
ture over the egy whites, then gently and carefully cut and fold it in. Repeat 
until all the flour-sugar mixture has been added, being very careful not to 
push down on the batter or to break the air bubbles by too quick movements 
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5. Pour the batter into an ungreased tube pan. With a knife, cut through the 
batter parallel to the sides of the pan, going around the tube three times. 
This releases large air bubbles and levels the batter. 

6. Bake as directed above. The cake is done if the top springs back when 
pressed lightly with a finger. See page 6 for directions for cooling. 


COOKIES 


There are two general types of cookies. One type is made from a stiff dough 
and is shaped and baked on a cooky sheet in a hot oven, 400°F. to 425°F. 
Cookies of this type are uniform in shape and color, crisp but not hard, tender 
but not crumbly. The flavor is well blended. Rolled and refrigerator cookies 
are of this type. 

The other type of cooky is made from a cake-like, fairly stiff batter which 
is dropped by spoonfuls onto a cooky sheet or spread in a shallow cake pan 
and cut into shapes shortly after baking. Cookies of this type are soft or chewy 
and cake-like inside, like brownies and bar cookies. 

For crisp cookies, the dough may be shaped in many ways. You may roll 
it out on a lightly floured board or between two sheets of waxed paper, then 
cut it with a plain or specially designed cooky cutter. The dough may be 
formed into a roll, about 14 inches in diameter, wrapped in wax paper, thor- 
oughly chilled in the refrigerator, and then cut into 4-inch slices for baking. 

The dough may also be shaped by putting it through a cooky press. A little 
extra liquid, usually milk, is added to make the dough softer, if necessary. 
Dough that is soft enough to put through a cooky press can also be shaped 
into small round balls. These are placed on a cooky sheet and flattened with 
your fingers, a broad-bladed spatula, a fork, or the bottom of a glass or jar. 
If you are making a variety of cookies, you can add interest by making each 
kind a different shape. 

Cookies made with pastry flour spread during baking so leave 1 to 14 inches 
between them on the cooky sheet. Cookies brown more evenly when they are 
baked on a sheet, but if you do not have one, you can use any low-sided pan, 
such as a shallow roasting pan. If your pans do not have low sides, turn the 
pan over and bake the cookies on top of the inverted pan. 


Crisp cookies are done when they are a delicate brown. Drop and bar cook- 
ies are done when you touch them lightly with your finger tip and the top 
springs back. Remove the cookies from the sheet while they are still hot and 
soft, to avoid breaking them. Let them cool on a rack or on a clean dish towel. 
Do not stack or store them until they are cool. Bar cookies are cut while hot 
and left in the pan to cool. 
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Store crisp cookies in a tightly covered container. Store soft cookies in a 
cooky jar. Do not put the two kinds together as the crisp cookies absorb mois- 
ture from the soft cookies, and become limp. 


ALMOND COOKIES 


Yield: 4 dozen cookies Temperature: 425°F. (bot) 
Baking time: 6 minutes 

24 cups pastry flour 1 cup sugar 

1} teaspoons baking powder | egg, slightly beaten 

} teaspoon salt 1 teaspoon vanilla 

j cup shortening 1 teaspoon almond flavoring 


1. Have all ingredients at room temperature. 


2. Sift half the flour (13 cups) with the baking powder and salt into a mixing 
bowl. 


3. Add the shortening, sugar, egg, and flavoring to the sifted ingredients and 
mix thoroughly. 


i. Sift the remaining flour onto the mixture and combine thoroughly. If nec 
essary, use your finger to work the flour into the dough. 


5. The cookies can be shaped by any one of the methods described on page 8. 
Leave at least 1 inch between cookies on the sheet. Bake them on a lightly 
greased cooky sheet as directed above. 


Variations: 


1. Nut: Add 1 cup finely chopped nuts and 2 tablespoons milk to the ingredi 
ents in step 3. You may omit the almond flavoring if you use walnuts, 
pecans, or peanuts. 

2. Butterscotch: Use dark brown sugar instead of white sugar. For shortening 
use all butter or 6 tablespoons butter and 6 tablespoons other shortening. 
Omit almond flavoring. Time the baking of these cookies very carefully 
to keep them from getting too brown. 


3. Chocolate: Omit almond flavoring. Add 2 ounces melted unsweetened choc 
olate and 2 tablespoons milk just before the second addition of flour (at the 
end of step 3). 

4. Peanut butter: Cut the amount of shortening to 1/3 cup, and omit almond 
flavoring. Add 2/3 cup peanut butter and 3 cup water with the other in 
gredients in step 3. 
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GINGERSNAPS 


Yield: 4 dozen cookies Temperature: 400° F. (hot) 
Baking time: 8-10 minutes 


24 cups pastry flour } teaspoon salt 
2 teaspoons soda 3 cup sugar 
14 teaspoons ginger } cup dark molasses 
4 teaspoon cinnamon } cup shortening 
| egg 
1. Have all ingredients at room temperature. 
2. Sift 14 cups of the flour with the other dry ingredients into a mixing bowl. 
3. Add the molasses, shortening, and egg, and mix thoroughly. 
4. Sift the remaining flour onto the mixture and combine. 
5. Chill the dough by leaving it in the refrigerator for several hours or over- 


night. 

6. Shape the dough into small balls, place them on a lightly greased cooky 
sheet about 3 inches apart, and flatten them to 4 inch thickness. 

7. Bake as directed above. Remove the cookies from the sheet immediately 
and put them on a rack to cool. 


HERMITS 


Yield: 4 dozen Temperature: 350°F. (moderate) 
Baking time: 12-1) minutes 


19 cups pastry flour | teaspoon allspice 
1 cup sugar 4 cup shortening 
2 teaspoons baking powder l egg 

4 teaspoon salt } cup milk 

4 teaspoon ground cloves | teaspoon vanilla 
| teaspoon cinnamon | cup raisins 


1 cup chopped nuts 


1. Have all ingredients at room temperature. 

2. Sift together into a mixing bowl | cup of the flour, and the sugar, baking 
powder, salt, and spices 

3. Add the shortening, egg, milk, and vanilla and mix thoroughly. 

4. Add the rest of the flour, the raisins, and nuts, and mix until blended. 

5. Drop by teaspoonfuls 1 inch apart onto a lightly greased cooky sheet and 
bake as directed above. 


6. Remove the hermits from the sheet and cool them on a rack. 
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BROWNIES 


Below are two recipes for brownies. The first recipe makes brownies that 
are chewy and moist. The second makes brownies that are slightly less moist 


and more like cake. 


BROWNIES | 


Yield: 16 2-inch squares 
Size of pan: 8 x 8 x 2 inches 


1/3 cup shortening 
2 ounces unsweetened chocolate 
1 cup sugar 


2 eggs, slightly beaten 


Temperature: 325°F. (slow) 
Baking time: 35-45 minutes 


| teaspoon vanilla 
3 cup chopped nuts 
1 teaspoon salt 

4 cup pastry flour 


1. Melt the shortening and chocolate together in a bowl over hot water. 


2. Add the other ingredients in the order given and mix well. 


3. Spread the batter evenly in a greased pan. Bake as directed above until only 
a slight imprint is left when you touch the top lightly with your finger. Cool 


slightly and cut into squares. 


BROWNIES II 


Yield: 16 2-inch squares 
Size of pan: 8 x 8 x 2 inches 


1/3 cup shortening 

2 ounces unsweetened chocolate 
1 cup sugar 

2 eggs 


> 


slightly and cut into squares. 


CREAM PIES 


Temperature: 350°F. (moderate) 
Baking time: 35 minutes 


1 teaspoon vanilla 

cup pastry flour 

4 teaspoon baking powder 
4 teaspoon salt 

4 cup chopped nuts 


Melt the shortening and chocolate together in a bowl over hot water. 
Add the sugar, eggs, and vanilla, and beat until combined. 
Add the sifted dry ingredients and the nuts. Stir until thoroughly mixed. 


Spread the batter evenly in a greased pan. Bake as directed above. Cool 


The success of a good cream pie depends upon pastry that is light, flaky, 
and tender enough to be cut easily without crumbling. The bottom crust should 


be crisp regardless of the type of filling. One way to ensure a crisp undercrust 


is to bake the shell on the lowest rack in the oven. The filling should be creamy, 
firm enough to be cut and served, yet not so firm that it has to be chewed. 


When you use pastry flour in pie crust, you will need less shortening and 
slightly more water. Any solid shortening may be used but if you use lard, 
you will need less of it than of the other solid shortenings. 


Pastry Pointers, 1. The shortening should be soft enough to measure easily, but 
firm enough that pieces about the size of small peas remain when the fat is 
cut into the flour. The flakiness of your pastry depends on these pieces of fat 
and on the lightness of the fat-flour mixture. To keep the mixture light while 
you blend in the fat, lift it up after each time you cut down through it. Lift 
the dry mixture from the bottom of the bowl and let it drop back into the bowl 
from an inch or two above the mixture. 


2. The water should be very cold when you add it to the dry mixture. Put 
an ice cube in a half-cup of water a few minutes before you are ready to add 
the water. Sprinkle the water over the dry mixture before mixing it in. 


3. When the dough begins to cling together, pick it up in your hands and 
press it together between cupped palms, turning the ball about four times. Do 
not knead the dough. After this shaping, handle the dough as little and as 
lightly as possible. 


4. Use as little flour as possible when you roll the dough. Extra flour on 
the rolling pin or board tends to make the crust hard. If you roll the dough 
between sheets of waxed paper, you do not need to add flour for rolling. 


PASTRY 
Yield: 2 shells (enough for 1 two- Temperature: 425°F. (hot) 
crust pie) Baking time: 12 minutes or until 
Size of pan: 9 inches brown 
24 cups pastry flour 1/3 cup plus 1 tablespoon ice water 
| teaspoon salt 4 cup lard or 


2/3 cup hydrogenated shortening 


1. Sift the flour and salt together into a bowl. 


2. Cut in the shortening with a pastry blender, blending fork, or two knives, 
until the fat is about the size of small peas. 


3. Add the ice water and stir with a fork until the dough leaves the sides of 
the bowl. 


4. Press the dough together and divide into two portions. Shape each portion 
into a ball. 


5. Place one of the balls of dough on a lightly floured board and pat it into 
the shape of a saucer. 


6. Roll the dough from the center toward the outside, changing the direction 
at each stroke. Lift the rolling pin just before you reach the edge of the 
dough. Roll until the piece of dough is large enough to fit the pie plate. 


7. Fold the dough, or roll it around the rolling pin, lift it up, place the pie 
plate underneath, and unfold or unroll the dough over the plate. Lift the 
edges of the dough and ease it down into the plate, taking care to push out 
all air bubbles between the plate and the dough. Trim the edge of the dough 
to fit the pan and crimp or mark with the tines of a fork. Prick the bottom 
and sides of the dough so that large blisters do not form during baking. 


8. Place the pie plate on the lowest rack in the oven and bake as directed above 
until the shell is golden brown all over. 


CREAM FILLINGS 


As the name implies, fillings for cream pies must be of a creamy consistency ; 
yet they must be firm enough to be cut and served without running out of the 
shell. The recipes given below have been tested many times and should be 
followed carefully. 


Egg yolks should be mixed with the flour, sugar, and cold milk before the 
boiling milk is added. If they are blended thoroughly and the proper amount 
of cold milk is used, you will have no trouble with the eggs curdling. The 
filling should be cooked as rapidly as possible. For this reason, the milk should 
be at the boiling point just before you pour it over the other ingredients. 


Be sure that the mixture returns to the boil and that you start timing it as 
soon as it boils again. The mixture gets thinner after it has boiled for a minute 
or two, but it will be thicker when it is cold if you boil it for the full three 
minutes. Undercooked filling is likely to be soupy, not creamy. 


VANILLA CREAM PIE 
Yield: filling for one 9-inch pie 


3 cups milk 3 egg yolks 

1/3 cup pastry flour 1 tablespoon butter 

2/3 cup sugar 14 teaspoons vanilla 

} teaspoon salt | baked 9-inch pie shell 


1. Pour 23 cups of the milk into a saucepan. Place the pan over high heat and 
bring the milk to a boil. 
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6. 


. Mix the flour, sugar, and salt together in a bowl. Add the remaining } cup 


of milk and mix until smooth. Blend the egg yolks into the flour-sugar-milk 
mixture. 


. Add about half the boiling milk slowly to the egg mixture, stirring con- 


stantly. 


. Pour the hot mixture into the remainder of the hot milk in the pan, return 


the pan to the heat, and bring the mixture rapidly to a boil, stirring con- 
stantly. Continue stirring and boil the mixture for 3 minutes. 


. Remove the pan from the heat, add the butter, and let it melt. Add the 


vanilla and stir gently only until blended. Prolonged or vigorous stirring 
of the filling at this point will make it pasty or sticky, rather than creamy. 
Pour the mixture into a baked 9-inch pie shell and let it stand for half an 
hour at room temperature. 

Cover the filling with meringue (see recipe, page 15) and bake for 5 min- 
utes at 425° F. Let the pie cool at room temperature before serving. It 
takes about 34 hours for the filling to set. 


BUTTERSCOTCH PIE 


Yield: filling for one 9-inch pie 


3 cups milk } teaspoon salt 

3 tablespoons butter 3 egg yolks 

1/3 cup plus 1 tablespoon pastry flour 14 teaspoons vanilla 

j cup brown sugar, packed | baked 9-inch pie shell 


1. 


Pour 23 cups of the milk into a saucepan, add the butter, place the pan 
over high heat, and bring the milk to a boil. 
Follow the directions for vanilla cream pie, beginning with step 2. 


CHOCOLATE MERINGUE PIE 


Yield: filling for one 9-inch pie 


3 cups milk 4 teaspoon salt 

24 ounces unsweetened chocolate 3 egg yolks 

1/3 cup pastry flour | tablespoon butter 
1 cup sugar 14 teaspoons vanilla 


1. 


2. 
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1 baked 9-inch pie shell 


Pour 23 cups of the milk into a saucepan and shave the chocolate over it. 
Place the saucepan over high heat and bring the milk to the boiling point. 


Follow the directions for making vanilla cream pie, beginning with step 2. 


LEMON CREAM PIE 
Yield; filling for one 9-inch pie 


24 cups milk } teaspoon salt 

4 cup pastry flour 3 egg yolks 

1} cups sugar | tablespoon butter 
1 tablespoon lemon rind 4 cup lemon juice 


| baked 9-inch pie shell 


Pour 2 cups of the milk in a saucepan, Place the pan over high heat, and 
bring the milk to a boil. 

. Mix the flour, sugar, lemon rind, and salt in a bowl. Add 1/3 cup of cold 
milk to the dry ingredients and mix until smooth. Blend the egg yolks into 
the flour-sugar-milk mixture. Stir in the rest of the cold milk. 

Follow the directions for making vanilla cream pie beginning with step 3. 
Add the lemon juice in place of the vanilla. 


MERINGUE 


Yield: enough meringue for 1 9- Temperature: 425°F. (hot) 
inch pie Baking time: 5 minutes 


3 egg whites } teaspoon cream of tartar 
6 tablespoons sugar 


Place the egg whites in a small mixing bowl, or the small bowl of your 
electric mixer. 


Beat with a rotary beater as rapidly as possible, or beat on high speed of 
electric mixer until foamy (about 5 seconds). 


Add the cream of tartar and continue beating. Add the sugar gradually. If 


beating by hand, add the sugar | tablespoon at a time and beat for a few 


seconds after each addition. If you use a mixer, pour the sugar slowly over 
the whites while continuing to beat. It should take about 15 seconds to add 
all the sugar. 

. Continue beating the meringue at high speed until it can be formed into stiff 
peaks which do not lop over. If you use a rotary beater, it is better to stop 
and rest than to slow down. Scrape the meringue from the sides of the bowl 
from time to time. 


. Gently spread the meringue over the filling, attaching it to the crust. Deco- 
rate the top with a series of swirls. Do not make the swirls too high or they 
will burn before the remainder of the meringue is browned 


. Bake as directed above, until light brown. 


l 
5 
sd. 
15 


CREAM PUFFS 

A good cream puff is golden brown outside, with a cracked rough surface. 
The crust is crisp but tender. The inside is hollow or almost so, and moist, not 
soggy. Cream puffs are used like pastry shells. Cut off the top, hollow out the 
inside if necessary, add a filling, and replace the top. As a finishing touch, you 
may pour a sauce over the top. The filling may be creamed meat or fish, chicken 
or fish salad, or a cream pie filling, ice cream, or sweetened whipped cream. 

Cream puffs are easy to make, but one or two precautions should be observed. 
The water and melted shortening should be boiling when the flour is added. As 
soon as the flour is all stirred in, remove the pan from the heat and stir rapidly. 
If the mixture is runny, heat gently until it thickens. If the pan is left too long 
on the heat, too much water will go off in steam and fat will separate out of 
the mixture. If this happens, add 1, 2, or 3 tablespoons of bosling water and 
continue beating. Add just enough water so the fat no longer senarates. 

The eggs should not be beaten. It is easier to blend them in if they are added 
one at a time. The beating is best done by hand with a wooden spoon. Beat 
rapidly and vigorously, always in the same direction. 


CREAM PUFFS 


Yield: 12 3-inch puffs Temperature: 450°F. ( very bot) 
Baking time: 45-50 minutes 


| cup water } teaspoon salt 
} cup shortening 1 cup plus 2 tablespoons pastry flour 
4 eggs 


. Combine water, shortening, and salt. Heat the mixture to a rolling boil. 

. Stir the flour rapidly into the boiling mixture, remove the pan from the heat, 
and continue stirring vigorously until the mixture leaves the sides of the 
pan and forms a ball, about 1 minute. Let the paste cool slightly. 

. Add the unbeaten eggs, one at a time, beating thoroughly after each addition. 
Continue beating vigorously until a thick, velvety dough is formed. 

. Drop by tablespoonfuls, about 3 inches apart, on an wngreased baking sheet. 
Make smaller puffs with a teaspoon. Space them about 14 inches apart. 

. Bake in a 450°F. oven until puffed, golden-brown, and dry. For 3-inch puffs, 
this takes from 45 to 50 minutes. If the puffs are golden-brown after 35 
minutes, reduce the oven temperature to 350°F. and continue baking for 
15 minutes to complete the drying. 

Cream puffs will keep for a week or more in a well-ventilated container. 
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